
VALENTINES DAY MENU 

4 COURSE MENU  150 per person

+ 4 WINE PAIRINGS  45 per person

+ OYSTER COURSE  4 Oysters. 4 Varieties  16 per person

+ SHELLFISH COURSE  30 per person
 2 Oysters. 2 Shrimp Cocktail. Honolulu Tuna Sashimi. 

Scallop & Passion Fruit Ceviche. Chilled Mussels 

FIRST COURSE 
choice of

THAI SCENTED CRAB SOUP 
Lemon Grass. Ginger. Coconut Milk. Cilantro Oil 

WHOLE MILK BURRATA 
Beet-Tahini Yogurt. Charred Baby Carrots. Dill. 

Pink Peppercorn & Sea Salt Flatbread 

SEARED HUDSON VALLEY FOIE GRAS 
Charred Pineapple-Green Peppercorn Compote. Plantain Chips 

LIBERTY DELIGHT PORK BELLY AL PASTOR 
Green Mojo Sauce. Papas Bravas 

SECOND COURSE 
choice of

GRILLED JERK SPICED OCTOPUS 
Platacones. Herb Salsa Verde 

HONOLULU AHI TUNA CEVICHE 
Kalamansi Juice. Leche de Tigre. Thai Schug. Tempura Crispies. Sesame Seeds 

POTATO GNOCCHI & BUTTER POACHED LOBSTER 
Confit Tomatoes. Saffron-Lobster Glace. Manchego Cheese 

 ENDIVE & BLOOD ORANGE SALAD 
Hooks Blue Cheese. Toasted Hazelnuts. Banyuls Vinaigrette  



THIRD COURSE
choice of

36 HOUR SOUS VIDE SHORT RIB
Butter Poached Leeks. Purple Potato Coconut Milk Purée. 

Crispy Shrimp. Lobster Sauce 

PAN ROASTED MAGRET DUCK BREAST 
Soy-Orange Glazed. Soy Drizzle. Chorizo Black Rice. Toasted Walnuts 

SEARED WAR SHORE SCALLOPS 
“Pink” Risotto. Leeks. Pink Peppercorn & Grapefruit Beurre Blanc 

BANANA LEAF WRAPPED WHOLE 
ROASTED BRANZINO FOR 2 

Galanga House Curry. Ancho Chili-Banana Jam. Jasmine Rice 

SPICED BELUGA LENTILS & CAULIFOWER 
Madras Curry. Herb Yogurt. Toasted Pistachios 

GRILLED WAGYU TRI-TIP STEAK + 20
Potato Fondant. Mushroom-Truffle Reduction. Agro Dloce Cipollini Onions. 

Bitter Greens. Preserved Lemon & Ginger 

DESSERT 
choice of 

VICTORIA SPONGE CAKE
Strawberry Jam. Lemon Curd. Vanilla Butter Cream. 

Strawberry Ice Cream. Candied Pistachio 

PROFITEROLES & DARK CHOCOLATE SAUCE
Raspberry, Malted Chocolate & Cappuccino Ice Creams 

BURNT BASQUE CHEESECAKE
P.X. Sherry-Fig Compote. Wildflower Honey. Chantilly Cream

DARK CHOCOLATE PANNA COTTA
Dulce de Leche. Blood Orange. Tahitian Vanilla Ice Cream. 

Almond & Cocoa Nib Brittle




